7 Best Ways To Get The Most Out Of Your Digital Menu Board 
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Installing a digital menu board is one of the best things you can do for your restaurant or retail 
establishment to increase productivity and revenue. There is even numerous data that indicate 
more stores now employ digital boards than their conventional paper ones. But since installing a 
menu board does not guarantee that you will reap its benefits, what should you pay attention to 
while setting up your digital menu board? 


Read our blog, to find out how to make the most of your digital menu board: 
7 Ways To Get The Most Out Of Your Digital Menu Board: 


1. Use Updated Content 


If your menu is outdated and you haven't updated it in a long time, then it's likely that the content 
of your digital menu board is also outdated. By updating your menu board regularly, you'll be able 
to take advantage of all the features that your best digital menu boards have to offer. 


Updating your digital menu board regularly can reflect current trends, tastes, and styles in your 
business. You can also keep it updated by making sure that all of the images on your digital menu 
board are either stock images or created by image editing software. 


You should also make sure that all of the text on your digital menu board is written in proper 
English grammar, spelling, and sentence structure so that customers can easily read through it 
without having any problems understanding what they're reading! 


2. Use Stunning Colors 


The most important thing to remember when using your menu board is that it should be able to 
stand out from the rest of your restaurant. This means using colors that are not only high contrast 
but also striking and eye-catching. 


A single color can be used as a background or to highlight important items on the page. You can 
use contrasting colors if there is too much white space around a logo or image on the page. This 
will help keep people's eyes moving through the page and prevent them from getting tired. 


Keep in mind that using too many colors can cause visual fatigue, so don't go overboard! You can 
use shades of one color as accents or dashes of different colors when needed — just make sure 
that they don't clash with other elements on the screen (e.g., text). 


3. Choose the Correct Spacing and Placement 


Choosing the correct spacing and placement of your digital menu board is a vital part of ensuring 
its success. If you choose the wrong spot, or if you don't position it correctly, it can greatly reduce 
the effectiveness of the digital menu board. 


A well-placed digital menu board can also help you to increase sales by increasing visibility and 
exposure for your business. The most important aspect of your digital menu board is the space 
around it. 


The key to choosing a good layout for your digital menu board is by considering three elements: 
content, color, and consistency. Make sure that all three elements are balanced with each other; 
otherwise, they may make or break your design! 


4, Include Photos & Videos 
One of the most important things to consider when designing a digital menu board is how you 


will include photos and videos. There are various ways to engage your customers and make 
them want to come back again and again. 


Including photos and videos on your digital menu board will help you gain more attention from 
potential customers. This includes adding images and videos that showcase what your store 
offers, as well as how good it is. You can also include pictures of happy customers. 


You may want to use images that show off specific products or services so that people know 
what they're looking at when they click through to your website. Or you might choose to include 
a video clip of the show behind the scenes of your store. 


5. Include Social Media Feeds 


Social media feeds are a great way to get more exposure for your digital menu board. Not only 
do they allow you to add a link to your website, but they also let people know that you have 
something new and exciting. 


Social media feeds can be found on Facebook, Twitter, LinkedIn, Instagram, and Google+. They 
are a great way to share your restaurant news with customers who want to know what you have 
in store. 


You can use Facebook reviews and ratings on your digital board. You can also use Instagram to 
share pictures taken by you and customers and Twitter to show everyone fun and engaging 
tweets or memes related to your store. 


6. Add Live Content 


The most important thing you can do to maximize the value of your digital menu board is to add 
live content. It gives your customers more information about your store than they would get from 
just seeing a static menu on the screen of their phone or computer screen. 


The best part of adding live content is that it’s always fresh and never outdated. Live content 
gives you the ability to share your menu and specials whenever they happen, which means you 
don’t have to worry about updating menus on an annual basis. 


Live content allows you to use social media marketing in ways you haven't been able to before, 
which means more people are going to learn about your store through these platforms and drive 


traffic and even increase your sales. 


7. Create Engaging Advertisements 


The main reason why you should use engaging advertisements is that they will help you get the 
most out of your digital menu board. A lot of people love to eat out at restaurants or cafes and 
they love to see what new menus they have. 


By using engaging advertisements, your customers can be able to view all the new items on the 
menu without having to go through all the different pages of your website. This means that you 

can increase your conversion rates even further by providing more information about each item 
on your menu. 


Create an advertisement that lets people know what you do and how they can benefit from it. For 
example, if you own a restaurant, create an ad that shows how great their food is or how they can 
make their own at home with the help of your website. 


Final Thoughts 
Your digital menu board could be a huge help to your business, so make sure you get the most 


from it. Use these tips to make your best digital menu boards the best they can be, and enjoy 
increased customer satisfaction as a result. 


